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Effects of the addition of activated carbon particles on the discharge of dissolved carbon dioxide (DCO2), the growth of yeast, and the formation of isoamyl acetate(i-AmOAc) were studied in the stirred fermentation of enzyme-saccharified solution. DCO2 concentration was decreased with increasing rates of stirring and was furthermore reduced by addition of activated cal bon particles to moromi. Both the growth yield of yeast cells and the amount of z-AmOAc formed were increased with decreasing DCO2 concentrations.
The amount of i-AmOAc formed per 1011 numbers of cells was 9.6 to 10.2 mg and 4.1 to 5.5 mg in the presence and absence of activated carbon particles, respectively. The addition of activated carbon particles to moromi in the middle stage of fermentation resulted in a decrease in DCO2 concentration from 0.22 to 0.16%, which in turn led to a significant incerase in the amount of i-AmOAc formed but not in the number of yeast cells.
These data indicated that the main factor stimulating the growth of yeast cells and i-AmOAc formation was DCO2 concentration reduced by the presence of activated carbon particles. 
